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IN THE CLAIMS: 

The text of all pending claims, (including withdrawn claims) is set forth below. Cancelled 
and not entered claims are indicated with claim number and status only. The claims as listed 
below show added text with underlining and deleted text with strik e through . The status of each 
claim is indicated with one of (original), (currently amended), (cancelled), (withdrawn), (new), 
(previously presented), or (not entered). 

1 . (CURRENTLY AMENDED) A bread maker comprising: 
a main body forming an oven compartment; 

kneading drums spaced apart from each other in an upper part and a lower part of the 
oven compartment that hold opposite ends of a mixing bag containing bread ingredients, 
respectively; 

a stationary tray disposed between the kneading drums; 

a movable tray facing the stationary tray to form a slit through which the mixing bag 
passes; 

tray holders respectively attached to ends of the stationary tray to support the movable 

tray; 

pivot pins respectively mounted on ends of the movable tray and accommodated by the 
tray holders, the movable tray alternately rotating between an open state, in which the movable 
tray is spaced apart from the stationary tray, and a closed state, in which the movable tray is 
adjacent to the stationary tray; 

pivot pin guide grooves respectively formed in the tray holders to accommodate the pivot 
pins; an4 

stopping pins respectively mounted on the ends of the movable tray and accommodated 
by the tray holders to maintain a predetermined gap between the stationary tray and the movable 
tray when the movable tray closes ; and 

stopping pin guide grooves respectively formed in the tray holders to accommodate the 
stopping pins, 

a bottom of each stopping pin guide groove being higher than a bottom of each pivot pin 
guide groove . 

2. (ORIGINAL) The bread maker according to claim 1, wherein the stopping pins are 
made of an elastic material. 
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3. (ORIGINAL) The bread maker according to claim 1 , wherein each of the stopping pins 
comprises a stationary part securely coupled to the movable tray, and a shock-absorbing part 
made of an elastic material, which is coupled with the movable part and contacts the respective 
tray holder. 

4. (CURRENTLY AMENDED) The bread maker according to claim 1 , further compr i s i ng 
p i vot pin guid e grooves r e sp e ct i v el y form e d i n th e tray ho l ders to accommodat e th e p i vot p i ns, 
and stopp i ng p i n gu i do groov e s r e sp e ctiv el y form e d i n th e tray ho l d e rs to accommodat e the 
stopp i ng p i ns, wherein the pivot pins and the stopping pins are each located at a same height 
from a bottom of the movable tray , and a bottom of e ach stopp i ng p i n gu i d e groov e i s h i gh e r 
than a bottom of e ach p i vot p i n gu i d e groove . 

5. (CURRENTLY AMENDED) The bread maker according to claim 2, furth e r compris i ng 
p i vot pin guid e groov e s r e sp e ct i v el y form e d in th e tray ho l ders to accommodat e th e p i vot pins, 
and stopp i ng p i n gu i d e groov e s r e sp e ct i v el y form e d in th e tray ho l d e rs to accommodat e the 
stopp i ng pins, wherein the pivot pins and the stopping pins are each located at a same height 
from a bottom of the movable tray , and a bottom of e ach stopp i ng p i n gu i d e groov e is higher 
than a bottom of e ach p i vot pin gu i de groov e. 

6. (CURRENTLY AMENDED) The bread maker according to claim 3, furth e r compris i ng 
pivot pin gu i d e groov e s r e sp e ct i vely form e d in th e tray ho l d e rs to accommodat e th e pivot p i ns, 
and stopping p i n gu i d e groov e s resp e ctiv el y form e d in th e tray hold e rs to accommodat e th e 
stopp i ng p i ns, wherein the pivot pins and the stopping pins are each located at a same height 
from a bottom of the movable tray , and a bottom of e ach stopp i ng p i n gu i d e groov e i s higher 
than a bottom of e ach p i vot p i n guid e groov e. 

7. (CURRENTLY AMENDED) The bread maker according to claim 1 , furth e r comprising 
p i vot p i n guid e groov e s r e sp e ct i v el y form e d in th e tray hold e rs to accommodat e th e p i vot p i ns, 
and stopping p i n gu i d e groov e s respectiv el y formed i n th e tray ho l d e rs to accommodat e th e 
stopping pins, wherein the pivot pins and the stopping pins are each located at a same height 
from a bottom of the movable tray , bottoms of th e stopp i ng pin gu i d e groov e s and the p i vot p i n 
gu i d e groov e s ar e locat e d at a sam e h ei ght from a bottom of th e r e sp e ct i v e tray ho l d e rs, and the 
stopping pins are accommodated in the stopping pin guide grooves a distance from the bottoms 
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of the stopping pin guide grooves when the movable tray is closed. 



8. (CURRENTLY AMENDED) The bread maker according to claim 2, furth e r compr i sing 
p i vot p i n gu i d e groov e s r e sp e ct i v el y form e d i n th e tray ho l d e rs to accommodat e th e p i vot p i ns, 
and stopp i ng p i n guid e groov e s r e sp e ct i v e ly form e d i n th e tray holders to accommodat e th e 
stopp i ng pins, wherein the pivot pins and the stopping pins are each located at a same height 
from a bottom of the movable tray , bottoms of th e stopp i ng p i n gu i de groov e s and th e p i vot p i n 
gu i d e groov e s ar e locat e d at a sam e h e ight from a bottom of th e resp e ct i v e tray ho l d e rs, and the 
stopping pins are accommodated in the stopping pin guide grooves a distance from the bottoms 
of the stopping pin guide grooves when the movable tray is closed. 

9. (CURRENTLY AMENDED) The bread maker according to claim 3, furth e r compr i s i ng 
pivot pin guid e groov e s r e sp e ctiv el y formed in th e tray ho l ders to accommodat e th e p i vot p i ns, 
and stopping p i n gu i d e grooves r e sp e ctiv el y form e d in th e tray holders to accommodat e th e 
stopp i ng pins, wherein the pivot pins and the stopping pins are each located at a same height 
from a bottom of the movable tray, bottoms of th e stopp i ng p i n gu i d e groov e s and th e p i vot pin 
guid e groov e s ar e l ocated at a sam e h e ight from a bottom of th e resp e ct i v e tray hold e rs, and the 
stopping pins are accommodated in the stopping pin guide grooves a distance from the bottoms 
of the stopping pin guide grooves when the movable tray is closed. 

10. (ORIGINAL) The bread maker according to claim 4, wherein when the movable tray 
closes, the stopping pins join with the stopping pin guide grooves to prevent direct contact 
between the stationary tray and the movable tray. 

11 . (ORIGINAL) The bread maker according to claim 7, wherein the stopping pin guide 
grooves are tapered with the bottoms of the stopping pin guide grooves being narrower than 
tops thereof, and wherein when the movable tray closes, the stopping pins join with the stopping 
pin guide grooves to prevent direct contact between the stationary tray and the movable tray. 

12. (ORIGINAL) The bread maker according to claim 2, wherein the stopping pins are 
made of a heat-resistant rubber. 

13. (CURRENTLY AMENDED) A baking tray for a bread maker having kneading drums, 
comprising: 
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a stationary tray between the kneading drums; 

tray holders respectively attached to ends of the stationary tray; 

a movable tray rotatably mounted on the tray holders; 

pivot pins respectively mounted on ends of the movable tray and accommodated by the 
tray holders, the movable tray alternately rotating between an open state, in which the movable 
tray is spaced apart from the stationary tray, and a closed state, in which the movable tray is 
adjacent to the stationary tray; and 

pivot pin guide grooves respectively formed in the trav holders to accommodate the pivot 

pins; 

stopping pins respectively mounted on the ends of the movable tray and accommodated 
by the tray holders to maintain a predetermined gap between the stationary tray and the movable 
tray when the movable tray closes ; and 

stopping pin guide grooves respectively formed in the trav holders to accommodate the 
stopping pins, 

a bottom of each stopping pin guide groove being higher than a bottom of each pivot pin 
guide groove . 

14. (CURRENTLY AMENDED) The baking tray according to claim 13, furth e r compris i ng 
p i vot p i n gu i d e groov e s r e sp e ct i ve l y form e d i n the tray ho l ders to accommodat e the pivot pins, 
and stopp i ng pin gu i d e grooves r e sp e ctiv el y form e d i n th e tray hold e rs to accommodat e th e 
stopp i ng p i ns, wherein the pivot pins and the stopping pins are each located at a same height 
from a bottom of the movable tray , and a bottom of e ach stopp i ng pin guid e groov e i s h i gh e r 
than a bottom of e ach p i vot pin gu i d e groov e. 

15. (CURRENTLY AMENDED) The baking tray according to claim 13, furth e r compris i ng 
p i vot pin guide groov e s r e sp e ctiv e ly form e d i n th e tray hold e rs to accommodat e th e pivot p i ns, 
and stopp i ng p i n gu i d e groov e s r e sp e ct i ve l y form e d in th e tray ho l d e rs to accommodat e th e 
stopp i ng p i ns, w herein the pivot pins and the stopping pins are each located at a same height 
from a bottom of the movable tray, bottoms of th e stopp i ng p i n guido groov e s and tho p i vot pin 
guid e grooves ar e locat e d at a sam e h e ight from a bottom of the r e spect i v e tray ho l d e rs, and the 
stopping pins are accommodated in the stopping pin guide grooves a distance from the bottoms 
of the stopping pin guide grooves when the movable tray is closed. 

16. (ORIGINAL) The baking tray according to claim 14, wherein when the movable tray 
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closes, the stopping pins join respectively the stopping pin guide grooves to prevent direct 
contact between the stationary tray and the movable tray. 

17. (ORIGINAL) The baking tray according to claim 14, wherein the stopping pin guide 
grooves are tapered with the bottom of each stopping pin guide groove being narrower than a 
top thereof, and wherein when the movable tray closes, the stopping pins join respectively with 
the stopping pin guide grooves to prevent direct contact between the stationary tray and the 
movable tray. 

18. (ORIGINAL) The baking tray according to claim 13, wherein the stopping pins are 
made of a heat-resistant rubber. 
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